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Fourth of July, North Carolina Style

The gda duly 4" event hosted by U.S. Ambassador Gordon Giffin in Ottawa, featuring the state of
North Carolina, provided a unique opportunity to showcase U.S. food and beverages. It wasan
excdlent opportunity to present not only Southern food, particularly North Carolina specidties, but dso
traditiond al-American Fourth of July tastes to the over 5,000 guests.

Leading up to the event, Ontario media were invited to a presentation of atypicd Southern menu. The
Ottawa Citizen prominently featured recipesincluding: creamy Jack Danid’s shrimp, Southern fried
chicken, cheddar cheese grits, tomatoes and okra, black-eyed peas, peach cobbler and peach ice
cream. While not al the dishes were served at the party, they whetted Canadian appetites and gave an
idea as to what Southern cooking isdl about.

On July 4, speciaty foods were presented to highlight the agricultura diversity of North Carolina. Two
gtations showcased cuisine specificaly native to North Carolina and was referred to as “a culinary taste
trip acrossthe state.” Thisincluded pork barbecue, coledaw, Brunswick stew (traditionally made with
squirrdl, but in this case pulled meet), and corn sticks. Representing coastal North Carolinawas
blackened tuna, peel your own shrimp, fried oysters, Carolinafried catfish and buttered lima beans.

Traditiona down-home Southern cooking was respresented with barbecued ribs, seasoned rice,
Casear sdlad, Southern fried chicken, sweet potato pie, corn on the cob and three-bean salad.

To find out what the Fourth of July tastes like in backyards across America, hamburgers, hotdogs and
Gardenburgers were offered. A variety of pastries, including birthday cake, were prepared by the
chefs and culinary students at Le Cordon Bleu Culinary Arts Inditute in Ottawa. Also offered wasice-
cold watermelon, and homemade peach, vanilla and strawberry ice cream, which was made on-site by
tractor-powered ice cream makers.

A variety of beverages were presented including beers, wines from North Carolinaand Cdifornia,
juices, soft drinks and North Carolina sourced bottled water. Many U.S. beverage companies were
sponsors of the occasion.

In addition to the unique regiona cuisine, North Carolina performers and State officias joined the
fedtivities, including Governor Hunt of North Carolina. The sounds of Oldies drifted from the

bandstand where a beach band, The Embers, played throughout the event. Other attractionsincluded a
Cherokee Hoop Dancer, aMotorcycle Hall of Fame member and some of his drag bikes, and areplica
of the airplane that took the first-ever manned, powered flight in North Carolina, the Wright Flyer.
Guests could take a virtud tour of the beautiful Sate through a high definition televison demongration.

The United States Marine Corps Color Guard and Canadian Army Color Guard carried out the
presentation of colors and there was a performance by the United States Army’s 82" Airborne All-
American Chorus. The American and Canadian national anthems were sung by an oustanding quartet
from Ashbury College.
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Find Uson the World Wide Web:

Vist our headquarter’ shome page a  http://www.fas.usdagov for acompletelising of FAS
worldwide agriculturd reporting.
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